Historic,  Archive  Document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


1."^^.--^    

'  UNITED  stat:::s  dep.irtmt  of  agricuituhe  5043  ^k" 

f  FOOD  DISTRIBUTIOII  ALMINISTHAT ION  ■  ^ 

"FOOD  FOR  RESTAURANTS  F?DM  NOW  ON"  |  tj.  S.  D«i?ai'^«lt  ot 

By  L.  I,  Graham,  Consultant,  Restaurant  Division 
V/holesalers  &  Retailers  Branch 

Address,  Ohio  State  Restaurant  Association  "Emergency  Ccnference" 
at  Neil  House,  Coliomtus,  Ohio,  April  8,  1943. 

You  have  "been  through  a  lot  of  rationing.     Yeu  will  probably  go 
through  more.    You  want  to  know  whether  things  are  goirig  to  get  tougher 
or  easier  and  to  what  extent.    Remember  there  is  no  superabundance  of 
any  food.     Some  food  is  less  scarce  than  others.    Meats  are  very  scarce, 
so  that  the  Nation  v/ill  have  to  get  an  increasing  proportion  of  its 
nutrients  from  da.iry  products  and  vegetable  proteins,  peas,  beans, 
soybeans . 

Roughly  one-half  of  the  money  you  spend  for  food  is  now  for 
rationed  items:   sugar,   coffee,  cheese,  meats,  butter,  fats  rind 
processed  foods.  Merely  shifting  from  rationed  foods  to  unrationed 
foods  is  not  the  solution.  .  This  would  probably  bring  about  national 
or  certainly  local  shortages  in  the  unrationed  items  and  might  hasten 
further  rationing. 

So  in  making  your  plans  to  conserve  food  don't  think  in  terms  of 
rationed  or  unrationed  food,  think  in  terms  of  all  food. 

You  have  just  been  hit  by  meat  rationing  and  knew  that  the  most 
optimistic  picture  you  c.^n  ct  would  still  be  a  25  per  cent  reduction 

from  your  December  consumption.     You  are  v.'ondering  if.  it  is  going  to  get 
any  better.     It  isn't.     Regional  adjustments  might,  be  made  or  possibly 
adjustments  in  special  cases  but  the  over  all  supply  will  net  increase. 
Any  increased  a^uantity  you  may  get  as  individual  opprators,  you  are 
going  to  get  because  it  has  been  taken  from  somebody  else. 


You  may  be  assured  that  meats  for  the  Nation  as  a  whole  will  nat 
be  available  in  any -greater  amounts  than  now.     We  have  just  so  much 
meat  to  go  around.     We  know  that  the.   last  3  years  have  been  years  cf 
abundance  in  meat  production,  and  in  those  years  we  became  accustomed 
to  large  quantities  of  meat.    But  the  large  supply  must  now  be  allocated 
among  several  claimant  groups  —  first,  the  armed  forces;  second, 
civilians;  and  third,  territorial  possessions  and  lend-lease. 

Roughly,  one-third  of  our  total  production  of  red  moats  (beef, 
veal,   lamb,  pork,  and  mutton)  will  go  this  year  to  meet  government 
requirements,  mostly  of  our  armed  forces. 

If  any  of  you  h-ve  the  idea  that  this  country's  supply  of  meat  is 
being  tapped  heedlessly  to  help  some  other  nation,  please  remember  these 
fnnts-     Less  than  6  percent  of  our  meat  supply  went  fcr  lend-lease  in 


and  New  Zealand  contrilDutca  more  "beef  and  veal  to  our  trorps  "under 
reciprocal  lend-loaso  than  v:o  sent  a'bror.d  to  cur  Allies  all  last 
year.    Also  ev  ry  tit  of  exportable  Argentine  "beef  is  goir-g  to  other 
United  Nations  in  ordor  to  meet  nerds  a  lot  greater  than  our  omi. 

Your  Dccoubcr  reduction  is  not  as  tough  as  it  seems  at  first 
glance  "because  in  that  month  restaurants  genorally-did  more  "business 
than  in  any  month  in  recent  years,  and  far  above  normal.     The  war  has 
produood  hiLrdships  in  the  restaurant  business  as  it  has  in  other 
''businccsos ,  but  wo  all  kno-'  thero  are  some  compensations.     The  volume 
("■f  restai'-rant  business  is  nov/  probably  at  its  highest  point  in  the 
history  of  the  Nation. 

The  n?xt  item  on  the  entree  list  is  fish.     We  can  expect  tha.t  at 
least  the  fish  picture  will  not  get  vforse  but  probably  better  because 
the  l^avy  is  turning  back  to  operators  some  of  the  boats  that  had  been 
called  to  special  v;ork.    Places  that  were  not  fished  last  year  will 
be  this  year.     Buz  again  we  have  the  distribution  problem:     that  is, . 
some  areas  may  have  shortages  and  some  nay  have  an  abundant  supply 
because  fish  is  unrationed.     Th.-re  will  be  more  canned  and  processed 
fish  but  this  increase  will  have  little  effect  on  civilian  consumption 
since  these  items  arc  needed  for  export. 

Poultry  v/ill  show  a  substantial  increase  and  the  hope  is  that  it 
will  relieve  some  of  the  pressure  on  demand  for  meats.    But  the  chances 
are  the  increase  i-rill  not.be  felt  to  any  appreciable  extent  in  urban 
areas  bc3a.use  it  will  probably  bo  absorbed  on  farms  and  nea,r  the  points 
of  production  since  poultry  is  not  'yet  rationed.     The  poultry  situation 
is  probably  less  acute  than  that  of  any  other  entree  item.     Again  because 
it  is  an  unrationed  food,  thr  distribution  problem  may  produce  acute 
distrubanccs  in  some  localities.     If  all  the  restaurants  suddenly  shifted 
to  poultry  iti.ms,   it  is  quite  likely  that  there  would  be  local  shortages. 

The  consum-otion  of  eggs  generally  will  be  slightly  more  than  last 
year  but  generally  it  will  be  less  for  the  cities  beca,use  the  increased 
'  cons^amrjtion  will  be  in  th--'  area  of  production. 

This  takes  care  of  the  major  entree  items:  Mea*:s,  Pish,  Poultry, 

Eggs . 

On  dairy  products  th:  tendenc;-  is  to  allow  the  consumi^tion  of 
fluid  milk  to  increas-  so  that  the  consumer  may  got  in  that  form  the 
calcium  and  riboflavin  ncccssnry  to  an  adeo^uate  diet.     In  1942  seventy- 
five  percent  of  th,;  calciiim  and  fifty  p.  rccnt  of  the  riboflavin  of  our 
total  die-G  were  in  milk,  and  both  of  these  came  from  the  solids,  not 
the  fat.     It  is  better  thrt  milk  be  used  and  consumed  in  its  natural 
form  and  that  it  move  directly  from  the  cow  to  the  consumer.  The 
"natural  fluid  milk  is  the  mo^t  direct  and  economical  way  of  bringing 
essential  nutrients  to  the  consumer.     It  can  be  expected  that  the 
supply  of  fluid  milk,  though  tight  in  somt  areas,  for  the  Hation  .as 
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a  whole  will  be  as  good  as  it  has  been. 

The  praduction        heavy  cream  already  has  been  curtailed, 
'n/hatevcr  plans  you  arc  now  making,  think  in  terns  cf  using  less 
crt-an.     Grt  av/ay  from  using  any  cream,  if  possible,  rr  at  least 
plan  to  use  decreasing  amounts  of  it.     The  point  I  am  makirg  is 
this,  because  of  these  plans  for  the  use  cf  more  milk  in  its 
natural  form  you  will  be  reqviired  to  use  less  cream. 

In  case,  it  occurs  to  you  to  use  dried  milk,  think  ©ver  this 
fact.    At  the  pre  sent  time  the  Nation  is  200,000,000  pounds  short 
cf  vfh-t  is  considered  necessary  to  meet  war  needs  plus  a  limited 
demand  here  at  home. 

As  the  tendency  will  be  to  increase  the  consumption  of  fluid 
milk,   ther-  is  little  chance  of  an  increase  in  butter  or  ether 
do.irj''  products,  So,  under  rationing,  your  cut  from  your  December 
figures  probably  will  represent  the  best  picture  you  can  expect. 
If  ther.    is  any  change  a.t  all  it  v/ill  probably  be  downward  because 
in  these  products  the  pr'sent  civilian  per  capita  ccnsum-otion  has 
been  arrived  at  by  reducing  lend-lease  commitments  and  if  there  is 
any  unforeseen  increase  it  v^ill  most  lik' ly  to  go  lend-lease.  The 
situation  on  fats  and  oils  also  will  show 'no  improvement  and  with 
the  feed  and  neat  situation  tightening,   the  chances  are  that  hogs 
will  b-  sent  to  mrrkrt  at  lighter  weights  so  that  less  lard  will 
be  available .  " 

On  processed  fruits  and  veg.^ta.bl-  s  ,  no  inpr-ovenent  is  anticipated 
although  some  individual  and  regional  adjustments  may  be  made  from 
prf^srnt  allotments. 

As  to  small  fruits  nnd  vsgrtables  it  is  practically  impossible 
to  make  any  relia  le  estimate,  as  the  shift  is  going  to  be  tov;ard 
local  production  and  loca.1  consumr)tion .     Sestaurants  will  have  to 
revise  their  buying  to  a  la.rge  extent  so  that  they  buy  and  use  local 
prrduce.     lUstimr.tes  arc  th"  t  potatoes  will  be  available  in  quantities 
about  comparable  to  last  yf^-ar. 

Cit  ruS'  fruit  a.nd  appl'^s  in  their  natural  form  will  be  slightly 
loss  than  last  year  but  citrus  fruit  juices  will  be  as  scarce  as 
other  processed  foods. 

The  brightest  spot  in  the  food' picture  is  in  cereals  and  other 
grain  products.  Those  are  the  only  itrms  that  are  generally  in 
plentiful  supT)ly.  If  c :.nsumT)t ion  can  be  diverted  to  these  products 
it  v/ill  of  cc-'jTsr  r;-lievc  pressurr^  on  other  foods.  This  night  mean 
a  change  in  eating  habits  to  heavi-.-r  breakfasts  ' —  exclusive  of  the 
han  and  eggs  .  •  ■ 

In  summary,   the  supply  xiicture  is  darkest  on  meats.     It  is  less 
acute  on  eggs,  fish  and  poultry.     I-iilk  in  the  fluid  form  will  be  used 
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morc  "but  butter,   cr-^an  and  cheoso,   if  thnr;    is  any  chan&e ,  v/ill 
decrease . 

In  addition  to  fluid  nil'-,  nore  enphasis  will  "be  placed  on 
vegetabl"  proteins  —  hcRn" ,  peas,   soybeans.     ?resh  vegetables 
and  fruits  will  b.^  used  more  but  only  if  they  can  be  obtained 
fron  fairly  local  ..-Bcairccs  . 

Cereals  and  otli'r  grains  are  the  only  itens  of  food  that 
can  bo  pr o,.iot .-"^d .  f or  use. 

This  is  the  picture  of  the  Nation's  storeroom.     It  means 
that  the  cpnsui-ier  is  going  to  eat  less  per  neal  at  hone  or  in 
the  restaurant  and  that  you  v;ill  have  to  make  each  pound  of  food 
serve  more  peoiol.-..  than  it  did  in  1941  and  19i  2 .     The  quantity  is 
going  to  b-  substantially  less  than  the  rate  at  which  you  used 
it  in  Dec-n  ber  1942.    But  don't  f orgeat  that  your  figure  for 
Do  comber  wa.s  probably  a  third  higher  than  the  average  month  in 
1941  and  1942. 

Now,  Wv  h;\ve  to  figure  what  we  are  g:iing  to  do  about  it. 
Our  job  in  thi-  Natijii  and  industry  is  to  conserve  food.  The 
Food  Distribution  Adi:iinistration  is  interested  in  all  foods 
whether  rationed  or  not.     It  is  interested  in  foods  until  they 
are  consumed  by  the  individual  and  on  their  way  to  national 
health.    Programs  for  civilian  food  conservation  and  nutrition 
hcWe  bo-n  under  wpy  for  some  time  and  the  restaurant  division 
which  I  re-nresent  was  formed  to  establish  in  Washington  a 
clearing  house  for  the  500,009  eating  places  in  the  country , 
and  to  inaugu.rate,  promote  and  enforce  food  conservcat ion  and 
simplified  practices  in  the  restaurant  industry.    An  objective 
of  t:iis  Division  is  to  enlist  the  Nation's  restaurants,  from  the 
hot-dog  stand  to  the  swankiest  hotel,   in  a  constructive  food 
conserva.tion  "orogr^.m  based  on  the  principles  of  eatirxg  for  health. 
Our  job  is  to  ke^-^p  you  inforn'^d  of  the  problom.s  find  by  v/orking 
with  you  try  to  hf Ip  in  finding  the  solutions.     Your  job  is  to 
a^oply  all  your  ingenuity  and  ex-nerience  in  finding  ways  of  conserving 
food  and  contributing  to  the  Nation's  health. 

In  the  industry,  food  conservp.tion  has  been  something,  that  you 
have  always  done  as  a  natural  function  of  the  business.     The  more 
food  you  conserved,  the  noro  money  you  made.     Such  a  prractice  did 
not  need  to  be  motivated  by  "oatriotisn.     It  was  just  good  business. 
This,  conservation  has  be  n  directed  toward  pr;v^"-nting  back-of-the- 
house  Waste  and  that  function  is  nov;  b^  ing    iven  a  patrictic 
incentive:     c^xrtailing  v/aste  hel-':is  you  and  helps  the  Nation.  But 
consorvation  as  we  nov;  think  of  it  means  c-reful' plpnnirg  to  make 
the  food  go  furthor.     This  means  changes  in  r  staurant  policies. 
For  years . re staurants  have  devoted  their  attention  to  means  of 
reducing  waste  and  economizing  in  the  back-of-tho-house  so  that 
the  savings  there  would  make  it  possible  to  give  additional  values 


to  the  customer.     Frills  and  fancy  gestures  hav^  lieen  added  to  the 
service  of  nea,ls,  sonctines  "because  you  wanted  to  do  it,  sonetines 
because  you  wore  forced  by  competition  to  do  it.     The  plat=^s  of 
relish.-:'S,  baskets  of  rolls,  butter  bowls,  extra  cups  of  coffee, 
pitchers  of  crean  and  sjnrups,   side  salads,  a,dditional  courses  — 
all  these  have  grown  up  in  a  period  of  peacetime  plenty.  That 
neriod  is  definitely''  out. 

We  must  no\'i  think  hov/  vie  cp.n  do  a  good  job  with  the  ninimun  cf 
food  and  v/ith  NO  MILLS.     The  Job  that  has  to  be  done  is  a  lot  harder 
and  renv.ires  more  imagination  and  executive  skill  than  the  cutting 
down  of  kitchen  v/aste  because  ev"ry  move  directly  affects  your 
customers.    Unless  imagination  and  thought  is  given  to  these  policy 
changes  so  that  they  have  a  .positive  constructive  appeal  rather  than 
a  reluctant  curtailment  measure,  you  will  not  be  doing  a  job  for  the 
Nation,  for  your  patrons,  or  for  yourself. 

At  times  the  restaurants  have  been  criticized  by  the  consumer 
for  curtailment  because  the  consiimer  felt  that  the  restaiirants  were 
merely  taking  advantai._-;e  of  a  situation  to  enhance  their  profits.  In 
soar  cases  this  has  been  true.    As  an  industry  we  knovr  that  this 
criticism  is  unjustified.     Yet,  v/e  hnve  not  been  entirely  blameless. 
Wh'- n  we've  had  to  curtail  we've  done  it  in  a  n'-gativ'^  defensive 
mann.  r.     Vvhat  vre  should  do  is  use  our  skill  to  devis"  new  merchandising 
methods  of  pres;^nting  what  is  available. 

So,  you  will  give  increasing  consideration  to  simiolified,  selected 
menus,  and  the  emphasis  is  to  be  placed  on  selected .  You  will  feature 
and  balance  items  in  accordance  with  the  Nation's  storeroom  —  your 
pr-paration  ancl  service  facilities,  and  your  cust^n  r  requirement. 
Ycu  will  not  m.  rely  cut  dov;n  on  the  menu  but  you  will  do  a  menu 
planni -g  job  a  lot  harder  than  any  you  h  ve  done  before.  Strangely 
enough,   this  is  ju^t  good  restaurant  pra.ctice. 

You  v/ill  probably  sim;olify  the  numb  r  of  courses  so  that  food  will 
not  be  served  merely  to  dress  up  a  table.    You  have  a  responsibility  to 
see'  that  the  menu  is  planned  toward  national  health  rather  than  restaurant 
expediency.     Each  of  you  Restaurant  Operators  has  an  individual  problem 
and  an  individual  decision  to  make.  ■  -i   


*  * 
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